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FARMS FOR FARMERS 


6 ROOMS —60 ACRES: House in 
excellent repair, water, lights, and 
bath. about 8 acres bottomland, bal- 
ance rolling, most of land in timber. 
watered by springs and streams, 
located on good road in Valley 
Springs School District. 

17 ACRES: Large 4 room bungalow 
with water, lights. bath and heat. 
beautiful view from picture window 
in living room, garage, 2 large 
chicken houses. young apple or- 
chard, grape vines. about % of land 
in cultivation, balance in nice Oak 
timber, watered by several springs 
and streams, located off Henderson- 
ville Road. 

Real Estate 
10'. N. Pack Sq. Phone 6737 


JAMES fl. DUCKWORTH 


Real Estate 
Phone 6737 Asheville, N. C. 
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OUR COVER PICTURE 


The cover this month shows 
Mi Jane Siler, as she pre- 
pares vegetables for freezing at 
yme. In the upper left photo 


Siler removes the shuck 


rden corn preparatory 
to freezing. In the photo at up- 
per right he is washing green 
ean rior to blanching them, 
ich i own in the lower 
left photo The beans are 
iced in the freezing contain- 
‘ lower right), and finally 
ed in the freezer in the 
enter photo. The pictures were 
en in the kitchen of Mrs 
K. Morgan of Asheville 








oda help the 
stead 

















CHILEAN 
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. Natural. Chilean Nitrate is 


the only natural nitrate in the 
world. 

Nitrate Nitrogen. The 
nitrogen is 100 per cent 
nitrate. 

Sedium. Chilean Nitrate 
contains sodium equivalent to 
about 35° sodium oxide 
(Na-O). This acts like potash 
(K.O) and helps to make the 
phosphate in the soil more 
available. 

lodine. Chilean Nitrate con- 
tains iodine to help meet the 
needs of plants, animals, and 
human beings. 

Other Plant Food Ele- 
ments. Chilean Nitrate con- 
tains small quantities of other 
elements that contribute to 
strong, healthy plant growth, 
such as manganese, potas- 
sium, magnesium, boron, cal- 
cium, iron, sulphur, copper 
rnd vim 


held down. He 


of feeding the weeds. 





cotton use the fertiliz’ 


In This Issue 





Page 
Marketing Your Eggs. By Charles 
3 
News From The Front. by 
es G. K. McClure + 


Guten Notes. By Mrs Prof 
Woman's Page } 
Have Soil Samples Tested Now For 
Fall Pastures. By W. L .Nelson- 
elch, N.C.D.A 8 
F reezing 1 Vegetables and Fruits, By 
“aith Fenton, Cornell Univer- 
-10-11 
a ek Federation Operates ‘Eight 
Freezer Locker Plants. _. 12 
Freezing and Storing Poultry. By 


T. T. Brown, N. C. State College... 13 


EE a ee 17 
The Country Gua with ‘the Lord's 
Acre Plan. By R Dumont Clarke 19 


Ge LTE advotane op 
“WATURAL™ 





NITRATE | 


sige RSS $e 





« nee P 


. Ideal Condition. Chilean 
Nitrate comes in free-flowing 
pellets — easy to handle and 
to apply in any distributor. 


7. Quick Acting. Chilean 
Nitrate is immediately and 
completely available. 


8. Anti-Aecid. Chilean Nitrate 


helps keep the soil sweet. 


9. Time-Tested. Chilean 
Nitrate has been proved by 
more than 100 years of re- 
search and practical farm 
experience. 


10. Doubly Profitable — 
Economical. Chilean 
Nitrate improves the quality 
of crops as well as the yield. 
Consistently excellent effect 
of heavy applications year 
after year upon crop and soil 
alike makes it an outstand- 
ingly profitable and economi- 
cal nitrate for every need and 
purpose, 


UNCLE NATCHEL SAYS: 
"THEY'S ONLY ONE NATCHEL SODA!” 


Boll weevils is bad in our section most years. Then, 
last year, one farmer decide to side-dress his cotton 
with natehel soda at chopping time. His neighbors 
tell him he was going 
ton. But that’s not what happen. His cotton put on more 
bolls early and the weeds was 
believe the 


to get plenty weeds but not cot- 
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PLAZA 


—ONE SOLID WEEK— 
STARTS SUNDAY, JUNE 4 
A GREAT PICTURE 
FOR EVERYONE 
—Especially— 
TOBACCO MEN 


BRIGHT [EAP 








~~ MICHAEL CURTIZ. m=» nent Buame @ 











TO MUCH TALK 


A man finally bought a parrot at 
auction after some spirited bid- 
ding 

‘I suppose the bird talks,” he 
said to the auctioneer. 

‘Talk?” was the reply, “He’s 
been bidding against you for the 
past half hour.” 


FOR SALE 

6x8 foot walk in cooler with fan 
and new compressor, Hobart #32 
Grinder, sausage mixer, hand stuff- 
er, 1941 Chevrolet panel truck, in- 
cidentals. Write Box 33 Farmers 
Federation News, 131 Roberts St., 
Asheville, N. C. 





FOR SALE 
1 BATH TUB AND LAVATORY 
$50.00. 1 H. P. elec. motor 
$20.00. 1 elec. incubator, 100 egg 
cap. $25.00. H. O. Hearn, % mi. 
south Corn’s Store on Brevard Rd. 
Address, Arden, Route No. 1 








MATTRESSES—New and rebuilt. 
New innersprings. Renovating, 
sterlizing. We make your old 
mattress like new. Lions Work- 
shop for the Blind, 639 Biltmore 
Ave., Asheville. Dial 2-1761. 





RINGNECK PHEASANT eggs 

$3.00 per dozen. Hearn Bird 
Farm at Avery’s Creek, half-mile 
south of Corn’s Store on Brevard 
Road. Address Arden Rt. 1. 





MOVING AND HAULING 


MOVING? Call Allen Asheville 
Transfer & Storage Co. 192 
Coxe Ave., Asheville. Dial 2-3541. 
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Hayes & Lunsford Electric Shop 
30 Commerce St. Asheville 
Complete Electrical Service 
Electrical Repairing, Wiring, Motor Rewinding. 
Equipment, Sales 
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Protect the lives of your loved ones! 
Get Rid of Disease-Bearing Rodents and Insects, NOW! 


RATS * ROACHES ¢ FLIES ¢ FLEAS 
MICE ¢ TERMITES e TICKS, ETC. 


INSPECTIONS AND ESTIMATES 


ORKIN EXTERMINATING COMPANY 


8 Broadway Asheville Call 3-6435 

















SOUTH’S OLDEST AND LARGEST — ESTABLISHED 1901 
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AND NOW A MESSAGE FROM 
DR. LEGEAR ! 


CONTROL FLIES SAFELY. 
IN YOUR | 
DAIRY CATTLE 


Use Dr. LeGear’s 


FLY SPRAY 


CONTAINS NO DDT 


Dr. LeGear’s Improved Fly Spray, though 
a deadly insect killer, contains no DDT. 
Made according to a formula approved by 
both the U. S. Dept. of Agriculture and the 
Food and Drug Administration for use on 
dairy cattle. Leaves no harmful DDT resi- 
due and does not appear in the cow’s milk. 
Sold on a money back guarantee of sat- 


eee isfaction. 
Ask Your 


Farmers Federation Warehouse 
For Dr. LeGear’s Fly Spray 


24° em 


DR. LEGEAR MEDICINE CO. 
ST. LOUIS, MO. 
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MR. DAVIS is pictured above as he weighs eggs in his basement egg 


room. 


MARKETING YOUR EGGS 


By CHARLES W. DAVIS 


5 oe principal thing to keep in 

mind in marketing eggs is to 
get a good fresh egg into the 
hands of the consumer. House- 
wives would buy more eggs if they 
could always be sure they were 
getting fresh ones. Nothing is 
more disgusting to a housewife 
than to break an egg and find it 
rotten. This causes her to lose her 
taste for eggs for a while. 

It is the responsibility of every 
poultryman to do everything pos- 
sible to help build first class egg 
markets in Western North Caro- 
lina. One step in this direction 
is to market nothing but fresh 
eggs of good interior quality. It 
is also the responsibility of the 
merchant handling eggs to be sure 
that he buys nothing but top 
quality eggs from the poultryman. 
If the egg producer will do his 
part, I am sure that most of the 
merchants are conscientious 
enough to be willing to cooperate 
in this program of better eggs for 
the consumer. 

When an egg is laid, it is fresh; 
but there can be many a slip be- 
tween the nest and the housewife’s 
kitchen that can cause this good 


egg to become a bad egg. There 
is no magic formula to be follow- 
ed to keep this egg fresh—just a 
few simple common sense rules. 
Let us start with the freshly laid 
egg in the nest and follow these 
rules all the way through to mar- 
ket. Produce infertile eggs. There 
is no place for roosters in the com- 
mercial egg flock. Gather eggs 
three or four times daily, partic- 
ularly duriung hot weather. The 
interior quality of an egg deter- 
iorates rapidly in a nest in a hot 
hen house. Eggs should always 
be gathered in a wire basket so 
that the animal heat can move 
out of the egg quickly. Eggs will 
cool off three times faster in wire 
baskets than they will in buckets. 
These baskets of eggs should be 
taken immediately to a cool, damp 
room. A cellar or a basement is 
an ideal place. Most cellars are 
usually damp enough, but if yours 
is very dry, sprinkle water on the 
floor occasionally to keep the hu- 
midity high. This prevents the 
egg from losing its interior mois- 
ture. A temperature of 40 to 60 
degrees F. is about right and can 
(Continued on Page 5) 











Fertilizers For Pastures 
the County Agent recommends it, we 
ave it. The Farmers Federation is 





enthusiastically behind the pasture pro- 
gram which Governor Scott and the Exten- 
sior Forces are sponsoring The right 


have a 
lot to do with the suc- 


fertilizer will 
cess of starting and 
maintaining pastures, 

The Experiment Sta- 
tion Recommends for 
Western North Carolina 
the following mixtures: 

For seeding Ladino 
clover, orchard grass or 
fescue, 2-12-12 


For maintaining Lad- 





ino clover, orchard grass 


Mr. McClure 


w fescue pasture, 0-9-27, 


0-14-14 and 0-10-20 

For seedi alfalfa, 2-12-12 with 20 to 35 
pou! poror 

For maintaining alfalfa 0-9-27 

These recommendations are strong in pot- 
ash The reason for this is that Ladino and 
alfalfa feed heavily on potash and take a lot 


of potash out of the soil. To maintain a good 


pasture you have to feed it what it takes. 





If any County Agent wants special mixtures 
for his county, the Farmers Federation will 
pian to have it 

e* se @ 
How Good Are Our Schools 
— is a great movement for bette 
chool n North Carolina Recently 
county after county has voted bonds to build 
necessary school buildings 

Now, the next step is to figure it how we 
can improve our schools The teachers, the 
School Administrator, the Boards of Educa- 
tion, the School Committees and the Parent 
Teacher groups are doing all they can. And 
tn nort al le is no criticis! of then 

A few day igo I heard a suggestion that 

1ay help improve our schools ir. Gallup 

f the Gallup polls, suggested that some 
chools make a check of their graduates who 
have been out of school 10 year ind try to 

out {f they have develope to good 
itizens in their communities Also, we might 
io fror them how the think the 
chools might be improved in order to better 
fit its graduates for living in the ommunities. 

Such a check up on the gi! lates of our 
schools might lead to practices that would 
enable us to keep improving chools 

e* ee @ 


Do You Want To Save Uncle Sam 
A Billion Dollars? 
—- every citizen is turbed by the 
- fact that Uncle Sam i ending more 


ey than he takes in. Taxes are very 
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News From The Front 


By JAMES G. K. McCLURE 


high. Everything is taxed and the Govern- 
ment takes in immense sums of money But 
the Government expenditures are so vast that 
it spends all its income and keeps running 
deeper into debt each year 

What can we do about it? 


There is one step that Congress can take 
right away, which will save three or four 
billion dollars if the people will let their Con- 
gressmen and Senators know they want it 
saved. 


A commission headed by Ex-President 
Hoover made a long and thorough study of 
various departments and bureaus and agen- 
It found a great deal of 
overlapping and duplication. It found that 
the Government has three and one-half type- 
writers for each employee using a typewriter. 
And it made recommendations that should 
improve the efficiency of Government and 
at the same time save three or four billion 
dollars. 


cies at Washington. 


These recommendations are now incorpor- 
ated in some 15 bills before Congress. If 
you want to help Uncle Sam save these billions 
of waste, write Senator Frank P. Graham, 
Senator Clyde Hoey and Honorable Monroe 
Redden and ask them to vote for the bills 
vhich will put the Hoover Report into effect. 


Clarence Higgins Manager at Fletcher 


CF May 


ager of the 


1 Clarence Higgins became man- 
Fletcher warehouse. Mr. 
Higgins is well fitted for this position. He 
attended the Farmers training 
On the completion 
of this course, he worked in the seed depart- 
ment until he went into service. After re- 
turning from the Army he worked in the farm 
implement department for a year and a half. 
ie then was transferred to the Garden Shop 
where he has gained experience in seeds and 
insecticides This thoroughly 
help the patrons of the 
Fletcher warehouse, 


Federation 
school for nine months 


training has 
prepared him to 


Clarence Higgins is married and lives near 
Fletcher We trust that the patrons and 
friends of the Fletcher warehouse will drop 
in and get acquainted with Clarence Higgins 


Dave Lollar Resigns 


We* are all sorry to have Dave Lollar re- 
He 


sign from the Farmers Federation 


has been one of our Farmers Federation 


family. 


After completing the Farmers Federation 
training school, he worked for the Farmers 
Polk County, in Rutherford 
County, at the Garden Shop, in the Seed 
Department, and, finally, as manager of the 
Fletcher warehouse. 


Federation in 
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During the war, when he was stationed in 
England, he made a special study of the 
English cooperatives. 


We are all sorry to see him leave the 
Farmers Federation and our best wishes will 
always be with him. 


Keeping Up With The Procession 


E farmers must keep working toward 
higher yields per acre and higher pro- 
duction per animal. 

In the past 25 years yields have increased 
in the United States as follows: milk from 
4,200 pounds per cow per year to 5,000 pounds; 
corn up 65 per cent; wheat up 40 per cent; 
cotton and potatoes up 100 per cent. 


These results have been brought about by 
improved feeding practices, better pastures, 
more carfeul selection of fertilizers, and more 
scientific farming. Just to keep up with the 
procession we must keep increasing our yields, 
and in Western North Carolina we must plan 
and work to get yields way up above the 
average because we particularly need high 


production per animal and per acre. 


Side Dress Corn For A Big Yield 


R. Emerson Collins recommends side- 

dressing corn with 100 pounds of muriate 
of potash and 200 pounds ammonium nitrate 
per acre. This will give the plants a real 


kick and increase the yield and the profit. 


The Farmers Federation will have muriate 
of potash and ammonium nitrate available 
at all its warehouses. Cars are rolling now. 


For a big yield, side dress with potash and 
ammonium nitrate. 


H. H. Compton Sick 


LL his host of friends will be sorry to 
hear that H. H. Compton is sick. The 
doctor has told him to go to bed. 


Mr. Compton has built the farm implement 
department of the Farmers Federation. Start- 
ing when we had no connection, he has built 
up connections and accounts until today the 
Farmers Federation has a well organized 
implement and tool department. 


Our best wishes are with Mr. Compton for 
a speedy recovery. 
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MARKETING YOUR EGGS 


(Continued from Page 3) 
be maintained in cellars in West- 
ern North Carolina. 

The eggs should remain in the 
wire baskets in the cellar 
night before being put in cases. 
Keep your empty egg cases in the 
cellar so they will be cool. Place 
the eggs in the case, small end 
down, sorting out the dirty ones 
as you do this Be sure to clean 
these “dirties” before placing them 
in the case. A piece of fine sand 
paper or a damp (not wet) cloth 
will do this job very nicely. If 
this method not clean the 
egg, it is too dirty to send to mar- 
ket anyway, so use it at home 
Dry litter on the floor of the lay- 
ing house and plenty of clean, dry 
litter in the will keep the 
number of dirty eggs at a min- 
imum step 
further than selling eggs in cases, 
you can grade and pack your eggs 
in one-dozen size cartons. If you 
have a market that will buy eggs 
on a graded basis and will pay a 
premium, by all sell 

You can get a few 
per dozen All 
need is an inexpensive set of egg 
scales Eggs weighing 22 to 24 
ounces per dozen are classified as 
Mediums; 24 to 26 ounces 
and 
Eggs under 22 
ounces are usually called Pullets 
or Smalls. After you have prac- 
ticed grading with the egg scales, 
you will find that you can almost 
do without them except for weigh- 
ing an occasional egg that is right 
on the border line between two 
sizes If you have a lot of eggs 
there are machines on the market 
that will grade eg¢s automatical- 
lv. The simplest of these retails 


over- 


does 


nests 


If you wish to go a 


means 
graded eggs. 
cents 


more vou 


per 


dozen as Large: over 26 


ounces as Jumbos 


for about eighteen dollars 
There are 


classes 


several different 
of markets available in 
Western North Carolina on which 
the egg The 
producer sell in 


can sell. 
wishes to 
with the 


producer 
who 
case lots 


least expend- 
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iture of time can sell to a grading 
station. These eggs are then 
graded and the producer is paid 
on a graded basis. This is the 
largest good market available in 
Western North Carolina. ‘Then 
there is the grocery merchant who 
will buy ungraded eggs direct 
from the producer to retail to his 
customers. Those merchants who 
serve the best retail trade will 
quite often buy and sell on a 
graded basis. Some of these stores 
also have outlets for eggs graded 
and packed in one-dozen size 
cartons. 

The cheapest market on which 
to sell eggs is known as the cur- 
rent collections market. Current 
collections are eggs brought to 
market in most any kind of con- 
tainer. There are even dirty eggs 
and sometimes rotten ones in them 
so they bring the lowest price. 
There is sometimes as much as 10 
cents difference per dozen on my 
market between current collec- 
tions and the largest eggs sold on 
a graded basis. Whichever type 
market is available to you, market 
your eggs at least once a week-— 
more often if feasible. 

In this article we have tried to 
tell you the things to do in order 
to assure the consumer good 
quality eggs. I would like to close 
with a few “don’ts”. Don't let 
eggs stay in hot nests or hot rooms 
for several hours before taking 
them to the cellar. Don’t gather 
eggs in buckets. Don’t keep eggs 
behind the kitchen stove; let the 
consumer cook her own. Don’t 
put warm eggs in cases—wait un- 
til they are cool. Don’t keep eggs 
more than one week before mar- 
keting. And last, but not least— 
don’t market dirty eggs. Don’t 
be satisfied with current collec- 
tions prices. Produce a top grade 
egg and convince your customers 
that your eggs are better; then 
you have to take current 
collections prices 

Next month we 
poultry diseases 


won't 


will take up 








MR. FARMER .. 


Add to the value of your farm with Dairy Barns, Silos and 
other buildings constructed of our 


GRANITE, SLAG OR CINDER BLOCK 


Our Blocks are steam cured and Laboratory Tested, assuring 
you of a quality product. They are economical, too. 


CONCRETE FARM DRAIN TILE 


Concrete Products Company of Asheville 
DROP US A CARD OR DIAL 3-6736 COLLECT 
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Spraying CARROT CROP with Esso Weed Killer 35 


to weed the Esso way! 


Esso Weed Killer 35 — is proving a 
great help in vegetable farming in 
eliminating harmful weeds. It is 
being used effectively on carrots, 
celery, parsley, and parsnips; and is 
being tested on other crops. Proved 
by tests at several state farm experi- 
mental stations, this product has 
saved time and work in cultivation 
... produced large and healthy yields 
for great profits! 


CONSTANT ESSO RESEARCH aids the FARMER 


At one of America’s largest and most modern petro- 
leum research centers, Esso engineers and technicians 
are constantly seeking ways to make farming easier, 
better, more profitable. New products and methods are 
developed and tested in co-operation with state farm 
experiment stations to meet farming problems. 


FARM NEWS 


Ask your Esso Farm 
Diatributor fora free 
subscription to the 


ESSO EXTRA MOTOR OIL — 
for Extra engine protection 
... Extra oil economy in 
your car, truck, or tractor. 
ESSOLUBE HD MOTOR Ol1 — 
just right for heavy-duty 
diesel or gasoline tractor 
and truck engines. Depend- 
able all-weather service 
for rough going. 


ESSO EXTRA GASOLINE — 
gives tremendous power, long 
mileage and high anti-knock 
performance under load! 
ESSO TRACTOR FUEL — for 
“distillate” burning 
tractors. High power, 
smooth efficient operation 
... low flashpoint for 

fast starting. 


SEE YOUR ESSO FARM DISTRIBUTOR FOR THE 
COMPLETE LINE OF ESSO FARM PRODUCTS 


regularly published 
ESSO FARM NEWS 
or write to: Esso 
Farm News, 15 West 
5ist Street, New 
York 19, N.Y. 














You can depend on 


FARM 
PRODUCTS 
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Your friend away from home 


When you have an automobile accident away from 


home - - - among strangers they can make it mighty 


for you. That's when you really appreciate the 
friendly help of a “Shelby Mutual 


you travel yc 


claim man. Wherever 


u are never far from a man who will step 


ur shoes and see that everything is properly 


Have we written auto insurance for you? 


Representing Dividend Paying Companies 
Which Means a Savings to Policyholders 


WRITE IN MUTUALS AND SAVE THE DIFFERENCE 


THE POPE INSURANCE AGENCY 


39 O. HENRY AVENUE DIAL 3-6961 





























GOOD CROPS 


grow only from good seeds 


a full line of up-to-date vegetable varieties 
BRED to bring you 
higher yields - better quality - disease resistance 
at all Federation stores 


ASSOCIATED SEED GROWERS, Inc. 


P.O. Box 4264 
ATLANTA 2, GEORGIA 








Speer. the month of roses, as well 


as the first vacation month, 
brings the first lull in the spring 
gardening activities. Although 
there is still plenty to do in the 
garden, there is not that feverish 
rush of the past two months. Jobs 
may be done more leisurely with 
more time to enjoy the fruits of 
your labor. So do not overlook 
the beauty of your June garden. 
There is probably more bloom in 
the perennial border this month 
than at any other time in the year, 
which makes it a good time to 
check your own garden for pos- 
sible changes you may want to 
make another season, as well as to 
visit other gardens, making note 
of new varieties of plants you 
wish to add to your “must get” 
list 


There are not as many new jobs 
to start this month as there are old 
ones to finish up, and the general 
maintenance or upkeep of the gar- 
den is more important at this sea- 
son than ever before. The well- 
kept garden must be weeded, 


cultivated or mulched, fed, spray- 





Garden Notes 


By Mrs. C. C. Proffitt, Asheville Garden Club 
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ed or dusted, watered, pruned, 
staked and all dead flowers re- 
moved, The two above operations 
that I would like to call special 
attention to at this time are cul- 
tivation and mulching. 

The present idea of cultivating 
a garden is different from what 
it used to be, when it was thought 
that the deeper you could drive 
the cultivating tool into the soil, 
the better. The present day idea 
is that the ground should be stir- 
red to kill weeds and break the 
surface crust of soil for proper 
air circulation, but never deep 
enough to disturb the roots of the 
nearby plants. In other words, 
“Modern cultivation gives the gar- 
den a close shave,” or “It’s how 
you cultivate, not how much!” 
This is the title of an interesting 
pictorial article on this subject 
which appeared in the June, 1949, 
issue of “Better Homes and Gar- 


dens.” In this same issue an- 
other article refers to ground 
corncobs used as a mulch for roses, 
shrubs, other flowers and vege- 
tables, with the result fewer 
Page 18) 
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Armours 





Cows know instinctively what dairymen have learned from experi 
ence: Fertilized pastures nourish them more completely, help to 
make more rich milk. Dairymen everywhere depend on Armour’s 
Big Crop* Fertilizers to enrich pastures with bone building, milk 
producing minerals. They've found Armour’s best for improving 
grazing and lengthening the green feed season 

There's a balanced Armour analysis for your pastures. ORDER 
NOW FROM YOUR FRIENDLY ARMOUR AGENT 
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Vertagreen Armour’s complete, balanced 
plant food made 
crops 


Double-Strength More plant food units 
per bag at lower cost per unit with Big Crop 
high analysis doubie-strength fertilizers and 
Big Crop 45° SUPERPHOSPHATE. Save 
on handling, transportation, storage. 

*T.M. Reg. U.S. Pat. Off 


especially for high-income 


Every Acre 
Do Its 
Best 
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UR grandmothers had the 

right idea about scrap baskets. 
They can be fascinating things. A 
scrap basket full to over flowing 
can yield many items that will save 
you time and money and still look 
very original. 


The next time you get a heap 
of wool scraps, instead of making 
another wool quilt, try piecing a 
short “wear - over - everything” 
jacket. Cut the pieces of wool 
into squares, Using Simplicity 
pattern number 3091 lay the 
squares out in a general outline of 
the pattern. Doing one piece of 
the pattern at a time, piece all the 
jacket, then cut off the allowance 
around the edges to just fit the 
pieces of pattern. Before you sew 
these together, featherstitch around 
all the squares as you would a 
quilt. This makes a nice finish. 
Then put your jacket together and 
line with a solid color lining. The 
pattern is simple and makes a very 
unusual coat to wear winter and 
summer. You'll find it is a true 
“conversation piece” and will cause 
lots of favorable comment where 
ever you go! 

If you have an abundance of 
silk scraps, try piecing a short, full 
house coat, using Vogue pattern 
number 6851. The collars and 
cuffs may be solid color material. 
Featherstitch all the squares 
same as in the short wool coat. 
This house coat will have to be 
lined, of course, but will be well 
worth the trouble and time it takes 
to make it. Be sure, when piecing 
these garments, that you do not 
get too many dark squares to- 
gether, or too many light. If you 
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a 4 Pp age 


Scrap Basket 


have a lot of solid color pieces of | 


silk, it might be well to use all 
solid, but the prints and stripes 
here and there will be pretty too. 


This house coat looks very beau- 
tiful and is wonderful to take on 
trips or for dressing up around 
the house. It’s warm enough to 
be worn in winter and light enough 
for cool summer evenings. Sum- 
mer brides will like it for their 
trousseau. 

Keep all your worn out gar- 
ments, such as summer dresses 
which are too short or faded, in 
your scrap basket. By cutting off 
the skirts of these dresses, you 
can have several pretty and use- 
ful summer blouses. Using Vogue 
pattern number 6820, cut off the 
skirts of the dresses and carefully 
rip out the side seams and press. 
The dresses have been washed, of 
course. Lay out the pattern, be- 
ing careful to avoid any faded or 
torn places in the material. This 
pattern is so simple that the most 
inexperienced seamstress will have 
no trouble with it. It takes so 
little material that almost any 
summer dress with a reasonably 
full skirt can be made over. All 
sorts of material may be used. 
Chambrays are especially nice, al- 
so light silks, printed cottons, 


linens, and other summer dress 





KANSAS CREAM 


Self Rising 





MUFFINS 


3 tablespoons butter 
3 tablespoons 


well 





sugar 
2 cups self-rising flour 


Cream butter and sugar, add the beaten egg and cream 

until light. Add the self-rising flour and milk alternately to 

the creamed mixture. Stir only until thoroughly mixed. Fill 
greased 


muffin tins % full and bake in a moderate 
oven (400 F.) for about 30 minutes. 
Yield. 8 large or 12 small muffins 


1 egg. beaten 
% cup milk 











KANSAS CREAM FLOUR 


Farmers Federation 


Get 


at Your 

















Turned Over 


materials. If you find that you 
don’t have quite enough material, 
take an old pillow case or sheet 
that is worn in places and cut 
collars and cuffs from the good 
portion of the material. These 
little blouses may be worn all 
spring and summer with suits and 
skirts and will go well under your 
winter suits in the fall. This is 
one way to brighten up your ward- 
robe spending no more than the 
cost of the thread and buttons 
needed. 


Another pattern that is nice is 
Vogue number 6948 which features 
the brand new 1950 sleeveless 
look. Almost everyone I know 
has at least one summer sleeve- 
less blouse. Besides being extra 
cool, they have the versatility of 
being very dressy or very inform- 
al. You can make these in almost 
any color and combine with a 
skirt or two to have several outfits. 
This pattern takes about as much 
material as the other, so you can 
make these from the skirts of your 
worn summer dresses, also. These 
sleeveless blouses cut easily from 
those colorful printed feed sacks, 
too. 


If you have about a half-yard 
of material left over after making 
a summer dress, try making a cute 
hat or apron from the leftover 
material. Pattern number 7010 in 
Vogue is especially good. The 
aprons are nice for party giving 
and add an original touch. Com- 
bine the left-over material with 
white from worn or torn pillow- 
A bit of organdy makes it 
an extra-special party apron. A 
good pattern for this is Simplicity 
number 3021. 


cases. 


Don’t be afraid to use a bold 
hand when altering clothes or ap- 


7 


plying those little personal touch- 
es that make clothes so individual 
and personalized. Instead of jew- 
elery this summer, try flowers 
at your throat. They can dress 
up the most unassuming dress or 
suit and look so cool and fresh. 
Study your type. Are you the tall, 
willowy girl that can wear any- 
thing, anytime? Good! We ap- 
plaud you heartily! But if you 
aren't so tall, aren't so thin, try 
mostly dark clothes this summer. 
And remember, make your cloth- 
es generously, with a little room 
to spare. Tight clothes tend to 
emphasize weight rather than to 
minimize it. Make a dress or two 
in the wonderful, new thin mater- 
ials such as nylon or organdy. All 
materials are cheaper this year 
If you have never tried sewing for 
yourself before, this is an espec- 
ially good time! It will save you 
money and is really lots of fun! 


* * * * ” 


Recipe of The Month 


OLD FASHIONED STRAW- 
BERRY SHORT CAKE 
quart red ripe strawberries 
cups sifted all purpose flour 
tablespoon baking powder 
tablespoon sugar 

%, cup shortening 

1 egg, slightly beaten 

ly cup milk 


Mix flour, baking powder, sugar, 
shortening in bowl] with pastry 
blender until slightly coarser than 
yellow corn meal. Pour egg into 
flour mixture. Pour in milk and 
blend. Drop dough by heaping 
tablespoonfuls two inches apart 
onto cookie sheet. Bake in 450 
deg. F. oven for 12 to 15 minutes 
or until nicely browned. While 
cakes are hot, insert fork around 
middle of each, lifting top off 
carefully. Spread bottom half gen- 
erously with softened butter or 
margarine, then replace top so 
heat from shortcake will melt but- 
ter. Serve with the strawberries 
and whipped cream. Recipe makes 
about six to eight shortcakes. 








é tt uched 


OLSUM 


BREAD 


*Made from better in- 
gredients by a supe- 
rior recipe. 
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3y W. L. NELSON 
Soil Testing Division, N. C 
ANY Ladino clover and grass 
pastures will be seeded this 
fall in connection with the “Green 
for North 
too soon to 


Pastures Campaign 


Carolina It is not 
think about getting your soil test- 
ed If 


SOOI you 


you have your soil tested 


will have ample time to 
t 


secure the lime and fertilizer you 
need to produce good pasture 
Lime should be applied well ir 
advance of planting to be most 
beneficial to the young Ladino 
clover If possible, the lime 


pread and worked into 
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Have Soil Samples Tested Now 
To Prepare For Fall Pastures 


and C, D. WELCH 
Department of Agriculture 
the soil at least two months be- 
planting 

will the 
amount of lime required to bring 
proper pH. A sandy 
require only one ton of 


fore 
Soils vary greatly in 
them to the 


soil 
lime while a soil high in organic 


may 


matter or a clay soil may require 
two or three tons of lime. On the 
other hand recently limed soils 


may not need any additional lime 


before pastures are sown The 
only way to determine how much 
lime your soil needs is to have it 
tested 


Some fields which have not re- 
ceived much fertilizer in previous 
years may test low in phosphorus. 
If such is the case, from 500 to 
1,000 pounds per acre of super- 
may be recommended 
in addition to the 2-12-12 at 
planting. If the soil tests low in 
potash, a topdressing of muriate 
of potash on the pasture in 1951 
will be suggested. 


phosphate 


In connection with taking soil 
samples, whether for pastures or 
for other crops, it is important to 
follow specifically the instructions 
for taking the samples. 
When you use any piece of equip- 
ment such as a new tractor or a 
combine for the first time, you 
learn how to operate it by follow- 


given 


(Continued on Page 16) 
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“Von’t touch a thing, Miss Mil- 


ler—I know 
thing is.” 


right where every- 





13 SOUTHSIDE AVE. 





WE REPAIR FARM IMPLEMENTS 


BRING YOUR FARM MACHINERY TO US 
FOR ANY WELDING JOB 


ASHEVILLE WELDING CO. 


ASHEVILLE, N. C. 


35 Hendersonville Rd. 








We Specialize In Recapping Truck Tires In All Sizes and Are 
Able To Give Speedy. Reliable Service. 


For the Best In Recapping Or New Tires See 


BILTMORE TIRE RECAPPING CO. 


Asheville, N. C. 








MEXICAN BEAN BEETLES 
ARE EMERGING NOW 


Beans with SA-50 or SAvioo Rotenone and 


Pyrethrum dusts 


to kill 


the beetles 


before the eggs are laid. 


SOUTHERN 
AGRICULTURAL INSECTICIDE 


Plants at Hendersonville and Boone 





June, 1950 Farmers Federation News 


You Get The Best Cured Meats At Farmers 
Federation Locker Plants — Griffith Cured ! 


a 
1 te - 


THE PRIZE-WINNING CURES 
Can Be PURSE WINNERS FOR YOU 


@ So often, the locker plant operators whose hams win the awards are 
also winners of the grand prize in their home communities . . . 
the prize of patronage that pays off in more dollars! 

When you find them to be users of MODERN FARM HAM PICKLE 
and SUPERIOR BACON MIX, you've found the prize-winning cures. 
For, those lockermen generally use both famous, ready-mixed 
Griffith Cures—to win the purse-holders who soon learn where to 
buy the most delicious, tender, appetizing cured meats! 

A trial will convince you that Griffith’s prize-winning, ready-to-use cures 
can easily open more purses for you. Order or write for full details today. (aiid ages enaieenialalaits 


trimmings more flavorful, more 
profitable . . . use Griffith’s Sol- 


The 
ublized*G-4 Seusonings in pork 
sausage, frankfurters and 
bologna. It penetrates and blends 


thoroughly. Adds that flavor-zing 


that makes cash registers ring! 
LABORATORIES, Inc. * Conon Grill’ fomous 


Antioxidant —"G-4"0 


In Canada—The Griffith Laboratories, Ltd 


CHICAGO 9, 1415 W. 37th St. + NEWARK 5, 37 Empire St. + LOS ANGELESSS, 4900 Gifford Ave. + TORONTO 2, 115 Geerge St. 
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FREEZING VEGETABLES AND FRUITS 


By PROF. FAITH FENTON 


Cornell 


OF of the 
factors 
t 


University 
most important 
in obtaining top qual- 


ozen products is the speed 





with which the vegetables or fruits 
are taken from the garden or 
orcha to your freezer or locker 
Be ire to choose varieties of 
vege les which are suitable for 
free The best time for har- 
vesting vegetables and fruits is 
during hot weather in the early 
mor ig before they have time to 
abse heat from the sun 
Vegetables 

Gather vegetables at their op- 
tin maturity for eating at the 
table. Usually it is better to use 
under-mature than over-mature 
vegetable This is particularly 
true of green beans and asparagus 

If it becomes necessary to store 
vegetables for a short time after 
Rarve pread them out loose- 
iy in a ec vell-ventilated place 
@r on crushed ice, or pack loosely 
im the refrigerat Prompt cool- 
ing ce cold water of many 
Ver ich as asparagus and 
pea help retain flavor and 
as: cid 

T event loss of palatability 
and tamin content during freez 
ér-st ¢ cald them in boiling 
Wate ea The boiling 
Wat eth recommended 
fc c e because household 
eo ent ially not adequate 
te t i itisfactory steam 
sc It mpossible to tell 
sin whether stean 
fot « 

The caldir or blanching 
nece nactivate enzymes 
w! r their active state 
wr e lk of quality in a 
fe. eeks time 

SCALDING 
Boiling Water 
B g one gallon of wate 
A pet lace i large 
kettle if rolling boil 
P F ol ye pound of 
‘ egetable in a wire bas- 
ke e, loose cheeseclott 
I ! erse in the boiling 
heat should be great 
é e water returns 
he thin 60 to 75 second 
ifte e vegetable is submergec 

3. Kee he kettle covered dur 
ing the entire scalding perio 
Keep the heat on high Follow 
lirectio for scalding times fe 
eact egetable exactly. Unde 

ling will produce results sim- 

l to no scalding. Overscalding 

vill result in softening of texture, 

poor color and loss of water-soluble 
flavors and nutrients 
Steam 

For tear scalding place 


VEGETABLE 
Asparagus 


Beans, green 
shell 


Beans, lima, 
large-seeded 
bush 
pole 
Beans, snap. pole 
bush 
Beans. soy 


Beets 


Beet greens 


Broccoli 


Brussels Sprouts 
Carrots 
Cauliflower 
Celery 

Chinese Cabbage 


Collards 
Egg Plant 


Kale 
Kohlrabi 
Mushrooms 


Mustard. Curly 
Okra 

Parsley 
Parsnips 


Peas 


Peas, black-eyed 


Peppers. green 


Pumpkin 


Rhuba 


Rutabagas 
Spinach 
Spinach, 

New Zealand 
Pimento 


Squash, Summer 


Squash, Winter 


Before pods dry 


A FREEZING GUIDE FOR VEGETABLES 





DESIRED MATURITY PREPARATION Boiling Water 
While tips are still tender Wash. cut in desired lengths, aoe to 4 minutes 
tender portion only 
Before pods dry Shell leo seconds 
| _ 
While beans are still green Shell and sort as to size 1% to 2% 
minutes 
While beans are still green Shell and sort as to size ___ {1% to 2 min. 
Not fully mature Snip and ‘cut into %-inch lengths 2 minutes 
Before beans are fully mature Snip and cut into %-inch lengths or2 mi 


French 


SCALDING TIME 


a Steam ie 
3% to 4% 
minutes 


105 seconds 


2% to 3 
minutes 
2% to 3 min. 


3 minutes 
3 minutes 


While beans are still green Boil in pods for 5 minutes. Chill. No additional scalding 
Squeeze out of pods , necessary 

While young and tender Scald small beets in boiling water for No additional scalding 
2\2 minutes; larger beets cook until necessary 


jtender: rub off peels. Slice or dice 
|Wash. and discard coarse large stems 2 minutes 
and leaves ae ee 
While heads are compact and Hold the broccoli for 42 hour in a salt 
dark green solution, %* cup salt to 1 gallon water.3 to 5 minutes 
Wash and discard woody stems. Slit! 
stalks that are more than 1l-inch aa 
While heads are compact and Cut sprouts from main stem and wash 4 minutes minutes 
dark green 
While young and small 


While young and “tender 


Remove tops, wash and scrape. Cut3 minutes 

into Me inch slices, strips or cube 

While heads are still solid Trim and cut into pieces about l-inch3 to 4 minutes 
and firm thick. Wash and sort pieces aes 

While stalks are crisp and Trim, wash and cut into l-inch pieces|4 minutes 
uniformly green ~ ; ‘ 
While heads are solid Wash and cut individual leaves from 70 seconds 
head or slice head crosswise about 

\q-inch thick oP 


While leaves are young Cut off and discard main stem 


2 minutes 


Mature Peel, slice in %-inch slices and cover 

with a solution containing ‘2 teaspoon 4 minutes 

ascorbic acid to 1 quart cold water for 

__|S minutes . 

While leaves are young Wash and pull 1 leaf from main st stem 70 seconds 
|While young and tender Cut off top. pee! and dice ~ 60 seconds 
While small with tight. white Wash. trim and sort for size _ "(9 to 5% 
caps minutes 
\While leaves are young Wash. cut off and discard main stem 60 seconds 
While pods are young Remove stem and wash 3 to 5 minutes 
While leaves are young Wash, sort and remove tough stems 15 seconds 
While smooth, firm. and free Cut off tops, wash thoroughly. peel. cubes, 60 sec. 
ltrom woodiness and dice or slice slices. 3 min. 


|While peas are young. sweet. Shell. 
land NOT starchy 


Discard starchy peas 45 to 60 sec. 


Shell: discard hard peas 2 minutes 





While crisp. well-developed Wash. cut out stem end and remove Halves, 3 min. 
and dark green seeds. Halve, ny or dice. They 
lose crisp ing but are ex-Sliced or diced. 
cellent for soaked dishes 2 minutes 


‘Fully mature with hard rind Wash and bake at 350. deg. F. or 
steam until tender. Cool. scoop flesh 
from rind and mash or put through 





4 to 6 minutes 


5 minutes _ 
4 minutes 

4 to 5 minutes 
5 minutes 


2 minutes 


3 minutes 


5 minutes 


2 minutes 
100 seconds 
342 to 6 
minutes 


cubes, 100 sec. 
slices, 3 min. 


90 to 120 sec. 


3 minutes 


No additional scalding 


ricer. Do not beat in air. Pie mix may necessary 

be prepared by favorite recipes: omit 

cloves a aoe : 
While stalks are still young Cut off and discard leaves: cut into90 seconds 1% minutes 
and tender l-inch lengths. After scalding. the rhu- 

barb or be covered with a 65% 

syrup: o1 Iding may itted and 

the chubard cooked in a 75% syrup 
While tender and small Wash, remove tops, peel, slice or dice 3 minutes ions 
While leaves are young Wash, discard thick stems 2\2 minutes 3'2 minutes 
While leaves are young and Wash. discard thick stems 60 seconds 
tender : —_ 
When dark red color. with Peel by roasting in oven at 400 deg. F. 
slight shrivelling for 3 or 4 minutes or by holding in hot 





gas flame 1 minute. Wash off charred 
skins, cool, remove stem end, halve. 
|slice or dice, and pack dry. 
While tender, before rind Wash. peel, remove seeds 
hardens and seeds are still Cut into %-Inch slices 
small Cut into “%4-inch slices 
When fully mature with dry Wash and cut or break into uniform 
flesh and a hard rind pieces and remove seeds. Bake at 350 
deg. F. or steam until tender. Cool. 
Scoop pulp from rind and puree 


“|4 minutes 
3 minutes 


No additional scalding 
necessary 
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VEGETABLE DESIRED MATURITY 


smilk thin and sweet and be- 
fore starchiness develops _ 


Same as corn on the cob 
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PREPARATION 
When kernels are formed, the Husk, remove silk 


Same as corn on the cob 


mee SCALDING TIME 
Boiling Water | Steam 

6 to 10% 6% to 11 
minutes _|minutes 
Same as corn on the cob. After 
chilling, cut corn from the cob 
with a sharp knife 





Sweet Potatoes When mature and firm 


Wash, bake in oven at 350 deg. F. or 
jsteam until done. 
skin and puree. 


Cool, scoop from 
Add 1% cups of 


No additional scalding 
necessary 


lorange juice for each 5 cups (2'2 lbs.) 
of puree to preserve color and flavor 


Swiss Chard 
Turnips 
Turnip greers 


While 
While 
|While 


are still young Wash and remove central stalk 
are still young Remove tops, wash, peel, slice or dice 2% minutes 
are still young Wash, remove coarse, large leaves 


2 to 2% minutes). _. 


‘60 seconds 100 — 


GENERAL DIRECTIONS 


For excellent quality, speed from the garden to the 
freezer is as important as any factor. 

In scalding in boiling water. scald one pound of non- 
leafy vegetables in one gallon of water and one pound 
of leafy vegetables in two gallons of water. Begin 
counting time as soon as the water returns to the boil 
after the vegetable is added. 

In steam scalding be sure that the water is boiling 
vigorously. Begin counting time as soon as the water 
returns to the boil. 

When a range of scalding time is given. use the short- 


er time for the smaller vegetable. 

Chill all vegetables in cold running water or in ice 
water IMMEDIATELY after scalding. Usually twice the 
scalding time is sufficient. Drain, package tightly in 
moisture vapor proof cartons, label and freeze immed- 
iately. Freeze and store at 0 deg. F. or lower. 

Mixed vegetables may be made by preparing and 
scalding each tabl ding to direc- 
tions. If desired “vegetables are not in season at the 
same time, freeze each kind separately and mix later 
after defrosting them only sufficiently to separate them. 





A FREEZING GUIDE FOR FRUITS 


FRUIT PREPARATION 


Peel. slice in twelfths, cool, 
‘2-inch deep and steam for 90 seconds 


Apples 


Apple Sauce 


Apricots Freeze peeled or unpeeled. 


peaches or Steam halves 4 minutes 


| Wash. Discard all green, 
Wash and sort 

Use only fully ripe firm fruit. 
Cut into balls or into ‘2 to %-inch cubes 


Blackberries 
Blueberries | 
Cantaloupe 


Cherries, Sour 
Sweet 


Subacid 
Coconut 


Cranberries Wash and stem 
Currants 
Gooseberries 
Grapes 


Grapefruit 


Stem, wash and eliminate poor fruit 
Chill fruit. 
membrane 


remove peel, section fruit, 


Peaches, yellow 
to loosen skins: halve, pit and slice. 
peaches directly into syrup 

Same as yellow peaches 


Peaches, white 


Pears* 

Pineapple 
Peel, remove core. and dice 
Wash, sort. halve, and pit. 


Treat as plums 


Plums 
Prunes 
Raspberries. 


purple 
red 


black Clean. remove stems, wash, 


Strawberries 
\4-inch thick: or pack whole in syrup 


“mushy” texture. 


“Not very successful frozen because of 


Make sauce according to your favorite recipe and chill 
If peeled. follow directions for Cover with svrup number 1, 2, or 3 to 


red or immature berries 
Wash, halve and remove seeds. 


Use ripe. bright red cherries, sort, wash ‘and pit 


Grate fully ripe coconut which still retains coconut water 
Wash, stem, eliminate poor fruit and crush with sugar 
Stem, wash, eliminate poor fruit and crush with sugar 


removing all of white 


Peel by dipping peaches in boiling water 15 to 20 seconds 
Work rapidly slicing 


Wash, peel. core ond quarter directly into syTup 
Select fully ripe (tops will pull out) preferably plant ripened. 


If desired, peel 


lifting fruit from water 


Wash in ice water lifting fruit from water. hull. 


|PACKING: The amount of sugar in 
each syrup is given under 
_general directions, No. 6 


spread them not more than | Dry 


l 
|Pack as sauce 


| which ascorbic acid has been added 
or crush steamed apricots with sugar, 2 
|cups per 5 pounds fruit _ 
Sugar syrup number 2 or 3 : 


Sugar syrup number 2 or 3 : 
Cover with syrup number 1 


One part by weight of sugar to 3 or 4 
parts of cherries. or add syrup No. 4 
Cover with syrup number 1 or 2 
Cover with syrup number | or 2 


Pack tightly, dry or with “% pound 
sugar to 2 pounds grated coconut 


Dry or with syrup number 3 

1 pound sugar to 3 pounds fruit 
1 pound sugar to 3 pounds fruit 
Cover with syrup number 3 
Cover with syrup ‘number 3 


Cover with syrup number 2 or 3. To 
prevent browning add pure crystalline 
ascorbic acid 


| Same as yellow peaches 
Cover with syrup number 3 
Cover immediately with syrup number 4 


7 Cover } with syrup number 3 

Treat a | as plums 

Crush with 1 pound sugar to 4 pounds 

|of berries or pack whole and cover 

| with syrup number 2, 3, or 4 

|or pack whole dry 

Cut in slices | Pack slices in 1 pound sugar to 4 or 
5 pounds berries: or pack whole in 
syrup number 2 or 3 


GENERAL DIRECTIONS 


For excellent quality. speed from the orchard or gar- 
den to the freezer is as important as any other factor. 


Freeze fruit when it is best for eating out of hand. 


Freeze only fruit that is uniformly ripe and entirely 
free from any signs of spoilage. 

Wash all fruit in running cold water or in water con- 
taining ice. 

In steaming fruit be sure the water is boiling vigorous- 


ly. Begin counting time after the water returns to a 
full rolling boil. 


Make syrup in advance and chill. 

Sugar per | 
quart of water 
2 cups 
3 cups 
: = 


Syrup 1 
Syrup 2 
Syrup 3 
Syrup 4 
Color of the light colored fruits is retained pH with 
the addition of ascorbic acid. Dissolve “4 to ‘2 tea- 
spoon of crystaline ascorbic acid in 1 quart of chilled 
syrup just before packing the fruit. Slicing the fruit 
(Continued on Page 16) 
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about one inch of water in a 
large kettle or in a presure cook- 
er and bring to a full rolling boil. 
Use the pressure cooker rack with 
the long pins. Place the vege- 
table in a thin layer in a wire 
basket on the rack or place the 
vegetable in a loose cheesecloth 
bag and suspend over the rapidly 
boiling water. Keep the cover on 
during the entire scalding period. 
If you use a pressure cooker, be 
sure the petcock is open. Never 
use steam for scalding leafy vege- 
tables because they tend to mat 
together. 
Chilling 

Chilling is one of the most im- 
portant steps in freezing proced- 
ures. Chill the vegetable immed- 
iately after scalding by immersing 
it in running cold water or in ice 
water. Chilling stops any further 
cooking and also prevents loss of 
quality. 

Test coolness of the vegetable by 
biting into several pieces. If the 
vegetable is cool to the tongue, it 
is cool enough to pack. 


Packaging 

Drain, pack in moisture-vapor- 
proof cartons, and place in freezer- 
cabinet immediately. If the 
vegetables must be taken to the 
locker, place them in the refrig- 
erator and do not hold them more 
than two hours. 


Freezing 
Freeze and store vegetables at 
0 degrees F. or lower. 


Fruits 

Fruits for freezing should be 
slightly riper than for canning, but 
not soft or mushy. They should 
be at optimum maturity for eating 
out of hand. Freeze fruits with as 
little delay as possible. 

As with vegetables the varie- 
ties of fruit best adapted to freez- 
ing differ according to the region 
in which they are grown. Con- 
sult your State Experiment Sta- 
tion as to varieties. 

Wash small fruits and berries in 
cold running water or ice water, 
lifting them carefully out of the 
water to avoid bruising and crush- 
ing. 

Most fruits to be used for des- 
sert are best packed in syrup, al- 
though a dry sugar pack is pre- 
ferred for sliced strawberries and 
is optional for a number of other 
fruits. Some fruits such as cran- 
berries and blueberries are often 
packed dry. 

Freeze and store fruits at 0 de- 
grees F. or lower. 


























We Supply The Aprons and Coats Used By The Modern, 


Sanitary Freezer-Locker Plants of The Farmers Federation. 


ASHEVILLE LINEN SERVICE 


| 116 HILLIARD AVE. 





ASHEVILLE, N. C. 

















We have been chosen to maintain the electrical equipment 
of the Farmers Federation Locker Plants. 


Expert repairs on all makes of Home Freezer Motors. 


ASHEVILLE ELECTRIC CO. 


/ COMPLETE ELECTRIC MOTOR SERVICE 
Rewinding-Repairing a Specialt» 

6-8 Mount Clare Avenue 

G. HENRY RAMSEY MAX M. DALTON 





C. P. FISHER 


PHONE 5476 DAYS 3-8242 NIGHTS 
WEAVERVILLE 141-R 




















SUBSCRIBE TO THE NEWS! 


getting your Farmers Federation News each 

— , ; 
month. If you are not on our mailing list, but would like 
to have your copy each month, fill out this coupon and 


with cash money order or check to 


SIRCULATION DEPARTMENT, FARMERS FEDERATION 


NEWS, ASHEVILLE, N. C 


“DAITT CMAN. 
mA 1 LVL. 


PLEASE ENTER MY SUBSCRIPTION TO FARMERS 


"EDERATION OR ] ONE YEAR AT $1.00; 
THREE YEAS AT $2.50 


NEWS 


NAMI onic ame 
STREET JUTE OR BOX NO. --- pia cei eee 
OST OFFICE 2 |) 

AM ENCLOSING: [] Check [] Money Order [] Cash 
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Farmers Federation Operates 
Eight Freezer-Locker Plants 


Farmers Federation is now op- 
erating eight freezer locker plants 
in as many counties with a total 
of 4,964 lockers for the storing of 
meats, vegetables and fruits. 


The first plant was opened at 
Asheville in May, 1944, and now 
has a total of 1,345 lockers. The 
Hendersonville plant was opened 
in June of the same year and has 
919 lockers. Other plants, with 
the date they were oponed and 
the number of lockers per plant 
are as follows: Waynesville, Oc- 
tober, 1945, 516 lockers; Tryon, 
December, 1945, 374; Brevard, 
August, 1947, 594; Marion, Sep- 
tember, 1947, 567; Spruce Pine, 
December, 1947, 270; and Spin- 
dale, February, 1948, 379. 


These locker plants are equip- 
ped to cure nd store meat of all 
types and to quick-freeze fruits 
and vegetables both for locker 
holders and persons having home 
freezers. Large meat holding 
rooms age beef for the required 
number of days before it is cut and 
frozen. Modern butchering rooms 
are furnished with the latest in 
motorized meat cutting equipment 
to facilitate the packaging of meats 
for freezing. 


Hams are cured both by the 


country-cure method and by 
smoking. The large smoke houses 
are fired with hickory sawdust to 
impart the old time hickory smoke 
flavor to the hams. 

The Federation freezer-locker 
has more lockers rented at pres- 
ent than any other plant in the 
state, according to W. O. Barnard, 
manager. Barnard, in his annual 
report to stockholders in March, 
stated that more meat was pro- 
cessed in the plants in 1949 than 
ever before. He stated that a 
total of 418,000 pounds of pork was 
cured and that 1,028,371 pounds of 
beef and pork was processed. In 
addition, more than 30,000 quarts 
of fruits and vegetables were froz- 
en for storage 


Since their opening, the plants 
have become popular among the 
farmers of the towns and sur- 
rounding eounties where they are 
situated. Mr. Barnard states that 
hundreds of pounds of meat were 
saved last year which would have 
otherwise been lost due to the 
mild winter. 


In addition to freezing meats, 
fruits and vegetables for storage in 
the lockers, the plants will process 
and freeze these items for storage 
in home freezers 














| 181 BROADWAY 


NEED A GOOD PLUMBER? 


OIL BURNER AND STOKER SERVICE 
INSTALLATION AND REPAIRS 


CLONTZ PLUMBING CO. 


| Nights and Sundays Call Weaverville 139 


DIAL 2-4314 









































ASHEVILLE — 
BREVARD 





WARNING! 


The strawberry crops of East Tennessee and East Car- 
| olina were badly damaged this year. 


Plan to freeze your W.N.C. grown strawberries to avoid 
high prices on frozen berries. 


We are equipped to give prompt and eificient service 
on freezing of all fruits and vegetables. 


LOCKER RENTALS — MEAT STORAGE 


FARMERS FEDERATION 
FREEZER LOCKER PLANTS 


MARION — 
WAYNESVILLE — SPINDALE — HENDERSONVILLE 
— TRYON 





SPRUCE PINE 
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Freezing and Storing Poultry 


. T. BROWN, Dept. of Poultry Science, N. C. State College 


(Reprinted from Southern Planter) 


SE of home freezers and com- 

munity lockers is increasing 
rapidly Frequently, users are 
disappointed with the results in 
storing poultry meat in both types 
of freezers. Close observance of 
a few approved practices can elim- 
inate most of the disappointments 
and dissatisfaction. 

It should be kept in mind that 
the quality of poultry meat can- 
not be improved during the 
storage period. All that can be 
expected is to preserve the orig- 
inal quality contained in the meat 
while it is stored. It has been 
found that the feed on which the 
birds were affects the 
flavor of the meat considerably. 
During the last few weeks before 
slaughter, the birds 


finished 


should not 
have access to any feed strong in 
fish or cod liver oil, and strong 
flavored feed like 

Only 


onions 

well-fleshed and  well- 
finished birds should be used for 
freezing. At slaughter time they 
should be bled thoroughly. Poorly 
bled birds will not keep as long 
or as well. Care should be used 
in scalding so as to avoid tears 
and skin bruises. The semi-scald 
126 degrees F. to 130 
should be used. As 


temperature, 
degrees F., 


soon as the birds have been pick- 
ed and pinned, they should be 
cooled in ice water before they 
are drawn, They should remain 
in the ice water several hours, or 
until the inside temperature of 
the bird has dropped to about 35 
degrees F. 

The birds should be cooled 
thoroughly before they are drawn. 
The lungs should be removed when 
they are drawn. As soon as the 
drawing is completed, the birds 
should be washed and drained, or 
dried inside and out with a clean 
cloth. The neck should be taken 
off between the shoulders. The 
liver, heart and gizzard should be 
wrapped in waxed paper and in- 
serted in the abdominal cavity. 
In the case of hens and turkeys, 
the birds should be trussed by ty- 
ing a piece of string around the 
body to hold the wings tightly 
against the body. The drum- 
sticks should be tied down so the 
earcass will be compact and not 
punch through the wrapping. 
Birds trussed in this way will 
take a minimum amount of space 
in the locker. Broilers and fry- 
ers may be cut up and packed in 
special boxes for freezing. 

(Continued on Page 14) 
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Quick a. oy 4 3 


4 FROZEN FOODS 


Available at all 


FARMERS FEDERATION 


Frozen Food Locker Plants 


Distributed By 
GREENSBORO POULTRY FROZEN FOOD CO. 
Greensboro — Charlotte — Asheville — Knoxville 


Y 


Finest Name In 








SURE 


Your Foods Stay 
FRESH-FROZEN! 





Get Kelvinator’s < 
Unmatched Dependability! 


Depend on Kelvinator to keep your foods fresh-frozen—regardless 
of outside temperature. For Kelvinator brings you the benefits of 
its dual experience as the oldest manufacturer of a 
cabinets for the ice cream industry —as the oldest maker of electric 
refrigeration for the home. Here’s experience that gives you a 
better-built freezer... that gives you the famous Polarsphere cold- 
making unit, proved dependable by millions in use! See all 4 
Kelvinator Freezers at your local Kelvinator dealer’s. 


Get The Space! Get The Savings! Get The Buy! 
Get EXTRA-VALUES Galore! 
Big Storage Space . . . Small Cabinet Space! 
Sate, 4-Wall Cold! 
Freezing Section With Special Coils in Bottom! 
Extra Dependable, Polar - Sphere Cold - Making Unit! 


Table-Top Lid With Lock! ° 
Get Maclraunator { 


Roomy Storage Baskets! 
Heavy Fiberglas Insulation! 


MAN 


: ant saivassg (0 
hunitettan 

PE APL MANs /UPEP reir “ 

Ff 

TA EY Pe 


RAILROAD SALVAGE €0.,1NE, 
56 HAYWOOD STREET & PAGE AVE ON BATTERY PARK WILE 
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meat 
is one year when the holding tem- 


ses should be 
quickly as 
ave been 
Id and bacterial 
Regular 


foil are 


wrap- holding period for poultry 


possibie 


drawn to perature is maintained at 0 de- 


grees F 


istactory to 


found it is 
limit the 


one-half of the 


con- They more 


locker paper holding 


Satisfactory perio Oo max- 


luminum foil time 

stacked 
compart- 
space If the 
air-tight, the 
vill dry out and freeze burns 


iy rhe he packages may be 


should be large in the holding 


he edges and ends ment to conserve 


several times packages are not 


over 


package air-tight meat wv 


hould be pressed vill take place 


Discoloration Near Bone 
Many 


lained about poult: 


he carcass so there 


air as possible locker users have com 


y meat turning 


should be quick | at the bone during the stor- 


» freezer have considered 


as soon 


r the carcasses have m faulty refriger- 


nanagement However, 


The dis- 


In the case of 


he quick freeze thi is not 1e case 
le 


ild not be over at the bone results from 


should be the pigment or coloring from the 


acKages 


he air can circulate i leaking out through the 


penetrating the flesh, 


the 


each package dur- 


re process. The thawing pro- 


perature shoul condition is more 


as -10 degree chickens than 


F When the Ol r birds 


nsferred to the in old bi are 


young 
because the bones 
more calcified 
nent, the tem] 


should 


does not penetrate 
The 


and 


rapidly degree 
holding 


affect the 


freezing 


e and holdings does not 


he longer the meat r I ot discoloration This 


ictorily iarkened condition does not affect 


Sate College ha the quality or flavor of the meat 


maximur In brief the following are some 
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of the 


home 


reasons why some 
locker patrons 


entirely satisfied 


major 


freezer and 


Anywhere... Anytime 
You Trust its Quality 


have not been 


with frozen poultry. 
1. The birds were not thorough- 
animal 


ly cooled to remove the 


heat before the carcasses were 
wrapped 
2. The 


*~parately 


were not wrap- 


they 


gibiet 


ped s¢ before were 


aced in the atdominal cavity of 
the liver is not 
it will impart 


reeable flavor to the meat.) 


CalrCass (If 
wrapped separately 
i disas 

3. The carcasses were not placed 
the sharp freezer quick enough 
ifter they were thoroughly cool- 
ed and 


4. The 


to mold and bacteri:z 


wrappea 


carcasses were exposed 


in the air too 
after drawing before being 


iong 
wrapped 
5. The quick freeze temperature 
was too high or the packages were 
packed in the sharp freezer too = 
£0 UNDER auTHOeTY OF Tht COCe COis COmPant 69 
COCA-COLA BOTTLING COMPANY 
OF ASHEVILLE, N. C. 
Plants at Asheville, Hickory. Forest City. 


Marion and Hendersonville 


free air circula- 


package 


tightl 
ightly 


to permit 


tion around each 


6. The 


too low 


EA AUTO SUPPLY 


Wholesale Distrib Auto Parts 
and Equip t. Complete Machine 
Shop for Rebuilding Motors. ; 
442-444 Depot St.. Asheville 
Dial 3-3326 


holding temperature was 
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ENJOY SUMMER FRESHNESS 
ALL NEXT WINTER! 


Our modern freezer locker plant is equipped to prepare and 
freeze the vegetables you grow this summer for your en- 


joyment next winter! 


YOU ARE INVITED TO VISIT OUR 
MODERN PLANT 


WEST AVENUE FOOD LOCKERS 


310 WEST AVE. PHONE 504-R 


LENOIR, N. C. 














They Get to You FAST! 
...with All The NEWS! 


news FRESH-COMPLETE-ACCURATE. 
y Ti tizen and 7 Times give it to 
hands 


vi t news-gathering 
rtant Western Car 
al correspond- 
attention 


— 1 
PCcial 


THE ASHEVILLE TIMES 


“Dedicated to The Upbuilding of Western North Carolina” 
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MRS. SIDNEY MAUNEY 
DIES AT OLD FORT 
Sidney F. Mauney died at 
Old Fort on April 
12, following a brief illnes 
Funeral 
the Old 


Mrs 


ner home in 


services were 
Fort Methodist 
the pastor of the church, 
S. Ogburn, 


held at 
church, 
Rev. N 
Interment 
Fort cemetery. 


officiating. 
, 


vas at Old 


Surviving are the husband; four 


Sidney Mauney, Jr., of 
Caracas, Venezeula, S. A., Clar- 
ence Mauney of Fort Worth, 
Texa Leslie Mauney of Tulsa 
Okla and Francis Mauney of 
Seminole, Okla.; four sisters, Mrs 
Mattie Tomlin of Harmony, N. C.. 
M Lloyd Hooper, Mrs. Carson 
Plyler and Miss Lessie Bradley, 














Fine 
Tobacco 
Is 
Grown 


With 
















farm last year. 


same.” 


Planters 
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all of Gastonia, N. C.; and three 
brothers, Wesley, Will and Edgar 
3radley all of Gastonia 

Coming to Old Fort 47 years ago, 
Mrs. Mauney became a vital factor 
in the progress of the town, spon- 


soring and crusading for every 
good cause She was endowed 
with energy and ambition, not 
only for her family, but for her 


town, her church, her friends and 


various interests throughout the 
vears 

The many and beautiful floral 
offerings spoke silently but elo- 


quently of the love and esteem in 
Mrs. Mauney 
erved as a committee member of 
Farmers Federation 
particularly 


which she was held 
the and was 


interested in the re- 


ligious department of the organ- 
ization 











| TYPEWRITERS 
| ROYAL 
Desk and Portable 
Models 


ALL OFFICE SUPPLIES 


TALMAN 
OFFICE SUPPLIES INC. 





8 College St. Asheville 

















Pa 


PLANTERS J 


a>’ Ste 


Mr. Reeves used Planter’s 3-9-6 Tobacco 
Fertlizer produces larger, better tobacco. 


year and will recommend that all tobacco growers do the 


Get the Most Out of 
Your Land..... 


USE 


FOR SALE AT ALL 


Farmers Federation Warehouses 





> 
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at 
8. ‘ 
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®° 2, 
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“A Ye 
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I use it every 


Fertilizer 


fertilizer. 





The tobacco of G. M. Reeves, Leicester, N. C., is shown above in this picture made on his 


He says, “’Planter’s 
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“I’m waiting for the market report 
to determine today's price on your 
hamburger.” 





JOHN R. DICKEY’S 
OLD RELIABLE EYE WASH 


elieves trritation due to exposure ‘to sums 
dust, wind and glare or to over-use. 25c & 
50c at all drug stores. Genuine in red carton. 


DICKEY DRUG COMPANY, BRISTOL, VA. 














OOK carefully when you buy 
fuses. Look again when 
you put one in. For most 
household circuits they should 
read “15 amperes” —and no 
more. Using an oversize fuse 
creates a dangerous fire hazard 
in your home. If trouble occurs 
in the circuit, the wires may 
become white hot and quickly 
start a fire. 


This advertisement is pub- 
lished as a public service and 
o save lives and property. 


INSURANCE DEPT. 


WACHOVIA BANK 


Asheville, N. C 
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bee 5 SOIL SAMPLES NOW 


ymtinued from Page 8) 


ructions If you 


Cal do 


learn 
work 
with the results. 


good 
pleased 
rue with soil samp- 
take 
will find 
you to use 
fertilizer 
you do not 


learn to soil 


ctly you 
ll help 
more 
take 
roperly it is entirely 
you will not be sat- 
results 
are easy to take 
are stated clear- 
sampling containers 
of the 


topsoil from 


ould be obtained by 
iblespoonful of soil at 
lifferent from 


nches of soil Place 


places 


one container and 
If the field is larger 

to take a sample 
block of 
different in 

in past treatment 
pled separately, 


i0-acre 


that are 


pro- 
large enough t 
parately 
analyze is the soi 


analyze 


box and we 
It is 


field when you 


‘6 Extra Ways: 


up to you 
to | reful in the 


SALT PLUS 


ASSURES YOU HEALTHIER, 
MORE PROFITABLE ANIMALS 


Farm animals thrive on salt 
They also need trace minerals 
to insure healthy, productive 
stock. They get these min- 
erals, along with salt, when 
you feed them STERLING 
BLUSALT! 

COBALT... lack of cobalt results 
in loss of appetite, stunted 
growth in sheep and cattle 
IODINE... regulates functions of 
thyroid glandand its secretion 
MANGANESE ... helps prevent 
sterility increases ability of 
female to lactate 

iRON 
red blood 
tion of anemia 
COPPER ... essential to convert 
iron into red blood cells 

ZINC promotes longer life, 
better growth 


\reeo STERLING- 


TRACE-MINERAL 


BLUSALT 


7 


100-LB. BAGS 
50-LB. BLOCKS 
4-LB. LIKS 


essential for healthy 
aids in preven- 











STERLING 





INTERNATIONAL SALT COMPANY, INC. 
Scranton, Pa 
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are taking the sample and too 
emphasis cannot be placed 
on the absolute necessity for a 
The sample must 
represent your field if you are to 
obtain a good recommendation. 


much 


good sample 


The soil testing service is car- 
the Soil Testing Divi- 
sion of the North Carolina Depart- 
ment of Agriculture, Raleigh, with 


ried on by 


no charge to the farmer. Contain- 
ers for taking the soil samples and 
also information sheets may be 
obtained from your county agent, 
your vocational teacher, your 
Soil Conservation Service person- 
nel or by writing directly to the 
Soil Testing Division, N. C. De- 
partment of Agriculture, Raleigh, 
North Carolina. 
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FALSE ALARM? 

A lion got loose at the circus and 
ran towards a man in the audience 
The man broke and ran. "Don’t be 
afraid,” said the trainer, “that 
lion hasn't got any teeth.” 

“Maybe not,” the fellow shouted 
back over his shoulder, “but I’m 
not going to stand here and be 
gummed to death!” 


Freezing Vegetables and Fruits (Continued) 


directly into the syrup is helpful in preventing dark 


ening. 


Fruit and sugar or sugar syrup are heavy: package 
in sturdy leak-proof containers. 
l-inch space at the top to allow for expansion during 


them 


freezing. 


Small fruits and berries may be frozen without sugar 


for special diets. 


Special care is necessary in pack 


aging and thawing because syrup protects the fruit. 


Leave about 


Label cartons as to kind of fruit, 
Pack the fruit and freeze 
It is during thawing that loss of texture and color 
usually occur. 
container and serve while the fruit is still well chilled. 


in advance. 


treatment and date 
immediately. 


Thaw rapidly in the sealed original 


PREPARATION OF FRUIT AND VEGETABLE JUICES FOR FREEZING 


KIND OF JUICE 
Apple Juice 


PREPARATION 


more than 9/10 full. 


Blends of purple and black. or red and black. are excellent. 


A successful combination is 2 parts of Baldwins or Rhode Island Greenings and three parts of such 
varieties as McIntosh, Cortland, Twenty Ounce, and Rome. 
and immediately add 1 level teaspoon of ascorbic acid to 3 gallons of apple juice. 


Use juice as it comes from the press. 
Do not fill jars 


Sort and wash the berries. To each 


10 pounds of fruit, stir in 1 pound of sugar. Pack in suitable containers and allow to freeze hard. 


Partially thaw the unopened container. 


into containers for refreezing. 


Rhubarb 


Press while hot. 


Tomato Juice 


Choose red-colored varieties and harvest in early spring. 
4 cups of water to each 5 pounds of rhubarb. and simmer for 3 to 5 minutes at 
Dissolve ‘2 cup sugar in each gallon of hot juice. 
Wash uniformly red, fully ripe tomatoes. Cut out the stems. cores and any green, yellow or black 
Press while hot. 


portions. Quarter the tomato and simmer for 5 minutes. 


salt to 1 pint of strained juice. 
Wash. stem and sort grapes. Crush them and heat them in the top of a double boiler to 140-145 


Grape Juice 


Cool rapidly. 


deg. F. Strain and chill rapidly. 


Grapefruit Juice 
Lemon Juice 
Orange Juice 


| AUTO GLASSINSTALLED | 
BY EXPERIENCED MEN 
Large Stock of Glass and 
Door Parts... 
HARRISON AUTO GLASS CO. 


WEST ASHEVILLE BRIDGE 
DIAL 3-2773 


in glass. 





juice by hand using glass reamer. 








IMMEDIATE 
INSTALLATION 


OIL 
"WORLD'S ECONOMY CHAMPION” 


Our Engineering Dept. is ready 
to explain how easy you can 
change over from coal to oil. 


COKER BROS. 


Heating & Air Conditioning 
111 Broadway Dial 3-6281 








FOOD BROKERS, INC. 


present 
DIXIE CRYSTAL SUGAR 
SCOCO SHORTENING 
WHITE HOUSE BRAND 
APPLES 
APPLESAUCE 
APPLE BUTTER 


JELLIES 
PHILLIPS CANNED GOODS 
INTERNATIONAL SALT 
BALL FRUIT JARS 








Valencia oranges seem to give a better product than other varieties of oranges. 
Avoid air bubbles and oil from the skin. Strain the juice. Pack 


Crush the fruit. strain out the juice. and immediately pour 


Wash stalks and cut into pieces. Add 
175-180 deg. F. 
Chill rapidly. 


Add about | teaspoon 


Chill fruit and 











6-10-12 


FARMERS 
APPLIANCE 


52 BROADWAY 





HOME FREEZERS 


SEE THE 1950 MODEL AMANA 
HOME FREEZER TODAY 


18 - 25 - 30 
Cubic Feet Sizes 


FEDERATION 
DEPARTMENT 





ASHEVILLE, N. C. 
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NEWS PATTERNS 


Select the patterns wanted, and 
end the correct amount of money 


with your order 
Order from Farmers Federation 
News, Asheville, North Carolina 


rhe patterns will be shipped from 
the taetory 





RODEO TIME 


time to 


You 


ring rodeo time 


» that Western Shirt 








ise for that Square Dance 
The igns illustrated 
li fit eithe partner, just 
hift t ie 1 around tor a 
in | ob oO luncheon sets, 


ensembles, o1 





i rt. Just corral 
¢ ext and brushes 
io the designs in paints 
Shucks, pard, you'll probably think 
ette ideas for these designs 

ce 
C3079 20c 





MELO-DRAMA IN EMBROIDERY 


The old-fashioned melo-drama 
recaptured with this love 

story in embroidery. A cute head 
of lettuce, a handsome tomato and 


a peen 





a villianous potato are cast as the 
gir the hero and the villian 
This set of tea towels with match- 
ing pot holders will delight you, 
the auc » as the story unfolds 
The will call for several 





sets What a clever 
new bride! A 


me hot iron 


gift for the 
usuable-several- 
transfer 


15¢ 





USEFUL 


AND DECORATIVE 


needs 
nine to 
burned fingers and brighten the 
kitchen You can work magic 
with scraps of gaily colored ma- 


housewife 


Here 


Every 
holders 


pan- 


are Save 


terial, aided by your nimble 
fingers You'll think of many 
other exciting uses for those de- 
signs All nine are on one hot 


iron transfer for use several times. 


C9116 15¢e 
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WOODWORKING FUN 

Put your skill to work and 
make this sextet of wood cutouts 
to complement your flowers A 
young duck has a slick chick for 
his pal, while the lamb and the 
deer frolic coyly with each other. 
Two demure little ladies have 
other purposes in life—they make 
two handsome wall plaques when 
cut from thin wood and painted. 


Complete directions on how to 
assemble and paint. 
C9667 15e 








LITH OSG BRAPHY 










PRINTING COMPANY 
ASHEVILLE--C 


PHONE 3:2366 

















FARM REPAIRS ARE EASY WITH 
| PRESTOWELD 
METALMASTER 


| LY be) %) 
Oxy-Acetylene Cee 


\e th <e 
%, * 
fat 





Electric 


Welding Equipment 


MOUNTAIN OXYGEN CO. 


271 Haywood St. Asheville, N. C. Phone 3-7348 | 
| 


A post card will bring full information. 

















TEMPTATION For yyy, 







There's nothing so rare as a day in June 
..but, have you tried Pet Cherry Supreme? 
Pet is the one cherry Ice Cream in which ‘the 
delicious, sun-blushed June cherries stay sweet, 

tender and plump. (Pet's exclusive process 
won't let them freeze into tasteless lumps of ice 
so often found in other Ice Creams.) 





* And, only in Pet Ice Cream can you taste the delicate 
flavor of fresh, sweet cream...’cause Pet is made 

only of daily fresh whole milk, daily fresh sweet 
cream and the most delicate, natural flavorings! 


Yes, Pet Ice Cream is everything a good Ice Cream 


should be -- rich, 
creamy, smooth and 
refreshing...with flavor 
that’s out of this world! 


Treat your family 
today to Pet's taste- 
temptation for June... 
Cherry Supreme...but, 
be sure to take home 
enough, because 
somebody’s sure to 
ask for seconds! 







* 


t lee Cream Cake 
Roll and Pet Strawberry 
Ice Cream Pie 








tusten to ‘The Adventures of Princess Pet’’ 
every Saturday morning over Station WWNC, 


Listen to‘‘The Guy Lombardo Show’ ' every 
Sunday afternoon over Station WLOS 
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Railroads make 
Good Neighbors 


America $ wotir new treight cars, heavy 


! vard 


and new signal ili 
s All these nean 


to all railroad customers 


better 


specially to farmers 


roviding the vital trans 


my the 


aids build and maintain their 


nation needs, the 


teel highwavs entirely at 
cl own expense 
What's more, on all their prop 
they pay taxes which benefit 
serve. In 


ommunity thes 


maring materially in the 


# schools. courts and other 


improve tl government services in 

f all kinds rural as, as well as in towns 
last five ve uml ¢ railroads are in 
we than for lee ood citizens and good 


tor modern loco 


7 ssocunaw OF AT wERICAN Aq jxonos 


WASHINGTON 6, D.C atts 


—2— 


GARDEN NOTES 
(Continued from Page 6) 
weeds, if any; more moisture and 
roots, and 
this mulch 
Westbrook Murphy's 
around his 
tomatoes He 


less watering; cooler 


more bloom I saw 
used in Dr 
garden last summer! 


roses and recom- 
mended this treatment very high- 
ly at that time. This is the latest 
in mulch material and, since early 
usually brings the beginning 
season for summer mulch- 

well to 
that 


and 


it is consider othe: 


iaterials may be used to 


ave hose hoe during hot 


veather Besides the ground 


corncobs, any light, porous mater- 


| that will keep out the sun and 


still permit the free passage of 


rain or water may be used. Grass 


clippings, straw, partly decom- 


posed compost, peat moss, and 


The last 
used only on plants 


pine needles are good 


two siould be 
that 


do not object to acidity, lke 


azaleas, camellias, et 


Since 


ruses, 
this is the month for 


roses, be certain to give them 


special care by spraying or dust- 
a week, and feeding and 
Cul- 


tivation may be omitted if a mulch 


ing once 
watering during dry spells. 
is used. Experiments have shown 


that roses cut late in the after- 
m or evening keep better than 
cut early in the 


e them at 


morning 
into cold 
stand overnight be- 


once 
water and let 
you still have 


them, try 


fore arranging If 
difficulty in keeping 


_— 
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two tablespoons of 
dered alum to one quart of water 
still be planted 


up to July 1 if the season is fav- 


adding pow- 


Gladiolas may 
orable. Keep the growing plants 
well watered and sprayed every 
10 days with DDT to control thrip 

Dahlias 
June 15. Prune all weak growth at 


should all be in by 


the base and side shoots to throw 
strength to the main stalk. Spray 
with a sulphur-DDT combination 
to kill both leaf hoppers and red 
spider 

Chrysanthemums should be 

back when nine 

tall and again when 15 inches, in 
plants 
you do 


pinched inches 


bushier 
cultivate as 


a-der to make 


Spray and 

roses 
Finally, your lawn in June will 

little 


keep it in good condition the 


need a extra attention to 
rest 
of the season. As the weather gets 
hot, do not cut the grass too short 
Adjust the 
height of one and one-half to two 
inches If 


dry spells, 


mower to cut at a 
necessary to water in 
soak thoroughly, do 
Since 
and Japanese beetles become ac- 


not sprinkle chinch bugs 
tive this month in the grub stage 
May) they must be 


controlled to keep them from ruin- 


(starting in 
ing the grass by eating the roots, 
brown spots. To 
control them, spread a pound of 
DDT to 


lawn, and give the 


thereby causing 


five per cent every 100 
square feet of 
lawn a moderate watering to carry 


the DDT down to the soil 





It’s the other fellow’s 





Telephone... 
that makes yours so 


If your telephone were the only one in town, it wouldn’t 


be worth very much to you. It’s the people you can call 


and the people who can call you that makes telephone 


service mean so much, 


The value of your telephone increases as more new 


telephones are installed. 


Today 


there are more than 


twice as many telephones in service as there were before 


the war and new ones continue to go in at a record rate, 


Probably some of your friends or relatives are among 


these thousands upon 


thousands of 


new subs ribers, 


Yes. it’s the other fellow’s telephone that helps to make 


yours so valuable. 


When you consider how much it does for you at the 


price you pay, telephone service stands out as one of 


today’s real bargains. 


SOUTHERN BELL TELEPHONE AND TELEGRAPH COMPANY 
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The Country Church With The Lord’s Acre Plan 


By REV. DUMONT CLARKE 





Church-Guided Recreation 
Is Needed 

To overcome the lure of 

iarmful forms of entertainment, 

is well as to guard against mis- 


} 


spent leisure time 
2. To 
sport and fun; to develop char- 
acter, cooperation, leadership. 
3. To strengthen loyalty to 
the Church 


provide wholesome 











A Lord’s Acher 


After two years of 


encouraging 
Lord’s Acre work in this parish, it 
ooked as if we were headed toward 
i new experiment with the under- 
‘ying philosophy of the plan. 

We were agreed that so far the 
Lord’s Acre meant dedicated per- 


ons bringing the fruits of labor 
for God’s work. These fruits were 
thing The circle of implication 
omehow seemed incomplete. The 
juestion arose: “Why not use the 
ings brought to send someone out 

Lord’s Acher: someone whose 
eart could ache for God’s people; 
who could not rest until his 
trength had been thrown into the 





against prejudice and hate? 

We found 
eighteen, in our Lord’s Acre Choir 
The choir had been sending CARE 
boxes to northern Italy to the Wal 
densians who were raising a youth 
called AGAPE. This 


that person, a girl of 


camp camp 


was being built as a memorial to 


Clyde Gilliam of Cherry Springs 
Baptist Church on his dedicated 
corn project. 





the faith that only in Christ could 
mankind find oneness. The Italians 
were building it with their bare 
hands and most primitive types of 
tools on the slope of one of the 
Cottian Alps. 

The thought that 
we should send someone to share 
in the blood and sweat and tears 
for peace. Thus it was that the 
Lord’s Acre Choir helped to send a 
Lord’s Acher to Italy during last 
summer. This young lady worked 
with a pick and shovel and wheel 
barrow for ten weeks, but she 
new insight concerning 
American Christian youth with the 
Italian young people. 

By working ten hours a day and 
subsisting on a starch diet, she 
brought an entirely new under- 
standing to Italy and brought from 
there a deeper commitment to the 
things of the Spirit 

This Lord’s Acher project in a 
person raised a whole new crop of 
mutual affection between two na- 
tions which otherwise would have 
remained ungerminated. 

The logic of our position de- 
manded a Lord’s Acher. Praise 
the Lord, we found the 
consecrated soul of a girl. 

Rev. Wilfred Lyon 
Sidney Center, N. Y 


obvious was 


shared a 


one in 


Many Improvements Made 
With Lord’s Acre Projects 


The Cherry Springs Baptist 
Church has participated in the 
Lord’s Acre plan during the past 
nine years. The average returns 
from the various projects during 
this time are $294.56 per year, and 
the average number participating 
each year has been eighty. 

The return for last year was 
$347.73. Seventy-seven people 
participated. As a result of the 
church using the Lord’s Acre plan, 
we have been able to do the fol- 
lowing: 1. Build 300 feet of re- 


taining rock wall around the 
church. 2. Underpin the church 
building with rock. 3. Install a 
heating plant. 4. Put a roof on 


the church building. 5. Wire the 
church for electricity. 

Not only has the Lord’s Acre 
plan helped us financially, but 
those who have had an active part 
in it have been greatly blessed 
spiritually. I sure that we 
are all better Christians as a re- 
sult of being 
the fact that “we are laborers to- 
gether with God” for the promo- 
tion of His Kingdom. 


am 
our conscious of 


Alonzo E. Davis, Chairman 
Old Fort, N. C. 





able number of churches, 
the plan. 


several 





Mr. Clarke 


are 





THE EVER-GROWING USE OF THE LORD’S ACRE PLAN 
T is most heartening to receive word of 
I=: year in the use of the Lord’s Acre plan from our own West- 
ern North Carolina and from many parts of the United States 
No longer is it necessary to make personal visits to a consider- 
to bring fresh stimulation for the use of 
Pastors and lay leaders are taking the initiative as never 
before. Recently the director of the religious department went to 
distant 
churches with the Lord’s Acre work al- 
ready organized; and others, church after 
church, eager to put the Lord’s Acre plan 
into operation and definitely planning to 
do so. Likewise, almost every mail brings 
requests for supplies of literature from 
different states, South, North and West 
Especially 
recognition on the part of those familiar 
with the Lord’s Acre plan that it is not 
only a supplementary source of income; 
but also and more especially, this Biblical 
practice is needed to provide a construc- 
tive stewardship training for the children 
and young people; and so to build churches in which all the people 
“laborers together with God.” 
A pastor on one charge has just organized a Young Adult group, 
chiefly young married people. When the Lord’s Acre plan was pre- 
sented to him, he said at once, “Why, this will give something for 
these young adults to do, to initiate and manage this work.” This 
pastor has vision. It is probable that in every church there are 
members or groups who are well prepared to give practical man- 
agement to the Lord’s Acre plan and who would be willing to do 
so. Such leadership has proved most satisfying, and productive of 
blessed results in the country church. 


numerous advances 


counties, to find many 


heartening is the growing 





The Scripture-Prayer Plan 
Activates Bible Teachings 


The Scripture-Prayer plan em- 
phasizes the application of Scrip- 
ture to life-situations. This both 
Scripture deeply in 
the memory and makes it mean- 
ingful. A Korean once said to his 
friend, a can re- 
cite from memory the Sermon on 
the Mount,” and he did it per- 
fectly. “But,” warned the mission- 


roots more 


missionary: “I 





iry, “we must not only commit 
God’s Word to memory; we must 
practice it every day.” Said the 
Korean, “Ah, that is how I learn- 
ed it. I tried and tried and not a 
sentence would stick in my mem- 
ory, until I thought of memorizing 
one verse at a time and going out 
immediately to practise that verse 
upon a neighbor. That worked, 
and that is how I committed to 
memory the whole of the Sermon 
on the Mount.” 





Countries ¢~epresented in the above missionary party, which came 
to Asheville, May 3rd, to study the Lord’s Acre plan, are Africa, Brazil, 
India, Poland and U. S. missionary fields. 
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A FREEZER LOCKER CAN BE A SAVING 
10 YOUR FAMILY 12 MONTHS A YEAR! 


Did you know that a freezer-locker can cost you less than 
three cents per day, but can save your family $100 
per year in food bills. 


YOU ARE CORDIALLY INVITED TO DROP IN ANY OF OUR EIGHT PLANTS 
AND INSPECT THE MODERN, SANITARY EQUIPMENT USED TO 
PROCESS YOUR VEGETABLES, FRUITS OR MEATS. 


HAMS, SHOULDERS AND BACON CURED THE YEAR AROUND! 


FROZEN FOODS ARE VITAMIN ENRICHED ! 


THIS SUMMER FREEZE — THIS FALL FREEZE — 
© STRAWBERRIES e EGGS 

BLACKBERRIES POULTRY 

RASPBERRIES FISH 

PEAS WILD GAME — 


LIMA BEANS DEER, RABBITS, BEAR 
SPINACH BUTTER 


BEANS PORK 
ASPARAGUS LAMB 
FRUITS ; BEEF 


JUICES FROZEN PORK IS SAFE PORK 


FARMERS FEDERATION 
FREEZER LOCKER PLANTS 


ASHEVILLE — HENDERSONVILLE — SPRUCE PINE — BREVARD — WAYNESVILLE 


MARION — SPINDALE — TRYON 











